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(57) ABSTRACT 

A cooking facilitator Which is preferably portable and Well 
suited for use as both a timer and cooking process facilitator 
having particular usefulness With cooking objects Which 
have a characteristic associated With establishing a cooking 
time such as the Weight of a turkey in the case of deep frying 
a turkey or the thickness of a steak in deep frying the same. 
A gas ?oW timer for shutting off an overheated or unattended 
cooking system is also featured. 
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COOKING FACILITATOR 

REFERENCE TO PROVISIONAL PATENT 
APPLICATION 

[0001] Reference is made to provisional application 
60/358,726 ?led Feb. 25, 2002 and entitled COOKING 
FACILITATOR, and for Which priority under 35 USC 119(e) 
is claimed. Provisional application 60/358,726 is also incor 
porated herein by reference. 

REFERENCE TO DISCLOSURE DOCUMENT 

[0002] Reference is made to disclosure document number 
relative to the disclosure document ?led by inventor 

Don McLemore on May 28, 2002 for a GAS FLOW 
TIMER, and its contents are incorporated herein by refer 
ence. 

FIELD OF THE INVENTION 

[0003] The present invention is directed at a cooking 
facilitator With countdoWn timer means and means for 
providing food characteristic information relevant to cook 
ing time (such as food item Weight and/or thickness) and 
means for providing or setting the appropriate cooking time 
based on pre-established parameters such as a formula, 
memory table or the like. The cooking facilitator is prefer 
ably portable so as to render it Well suited for use in an 
outdoor cooking environment as in the case of deep frying 
a turkey. Also, the present invention preferably features a 
con?guration Which is associated With the food item Well 
suited for use With the facilitator such as a turkey con?gu 
ration for deep frying turkeys. The facilitator also includes 
a signal generator Which signals completion of a set cooking 
time With the signal preferably being of a type also associ 
ated With the food item being cooked. The invention is also 
directed at a gas ?oW timer. 

BACKGROUND OF THE INVENTION 

[0004] There eXists countdoWn timers that are intended for 
indoor kitchen use While the user is cooking or baking. For 
eXample, “egg timers” are Well knoWn With the earlier 
versions often having a mounted hour glass design Which 
Was turned to initiate the timing of the egg boiling. There is 
also knoWn mechanical countdoWn timers such as that 
available from LuX Products Corporation of Mt. Laurel, 
N.J., under the registered trademark MINUTE MINDER.®. 
FIG. 11 of the present application illustrates a convention 
mechanical timer, labeled “PRIOR ART”. It is similar to the 
above noted timer available under the registered trademark 
MINUTE MINDER.®. Timer 100 is a mechanical timer that 
operates based on mechanical coupling betWeen a main 
spring and a gear train (not shoWn). Tick marks 102 and 
numerals 104 are positioned around the perimeter of a 
centrally mounted knob 106 to indicate a countdoWn time. 
ClockWise rotation of knob 106 increases the set countdoWn 
time and counter-clockWise rotation reduces the set count 
doWn time. In operation, the user of timer 100 Would turn 
knob 106 clockWise until a desired countdoWn time is 
aligned With a marker 108 on the timer’s face. Upon release, 
the main spring and gears turn knob 106 in the counter 
clockWise direction until “0” reaches the mark 108 and a bell 
rings. During such operation, the user could rotate knob 106 
to increase or decrease the remaining time, if desired. An 
additional eXample of a spring biased “egg timer” can be 
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seen in DE 19904968. A further eXample of a mechanical 
countdoWn timer can be seen in US. Pat. No. 4,783,074 
Which is used in association With an action toy game. The 
timer mechanism is a conventional timer device Which is 
manually settable for various time periods through use of a 
control lever that it is rotatable around a sleeve With the 
outer portion of the lever traveling in the slot. The control 
lever is integrally formed With a doWnWardly eXtending 
?nger and a fan gear, and it is attached to a drive spring 
Which is operative for resiliently returning the control lever 
to an unWound or unset position. 

[0005] There has also been introduced cooking timers that 
feature added electronics in place of at least some of the 
mechanical components such as the above described 
MINUTE MINDER® timer. An eXample is found in US. 
Pat. No. 5,933,391 Which is incorporated herein by refer 
ence. US. Pat. No. 5,933,391 features an LCD display, pieZo 
buZZer and an electric contact/logic control circuitry With 
microprocessor. 

[0006] In the toy ?eld there is found eXamples of sound 
emitting means Which include integrated circuit chips con 
nected to a speaker as shoWn in, for example, US. Pat. No. 
4,875,886. Prior art sound emitting means include means 
Which play back a stored sound pattern, such as a melody or 
a voice; the stored sound pattern being stored on magnetic 
tape, on an optical or magnetic disk, or electronically in a 
circuit. 

[0007] There also eXists a variety of cookWare, both 
indoor and outdoor. These include cookware for deep frying, 
steaming and boiling food items. Deep frying large poultry 
items such as Whole turkey With an outdoor cooking appa 
ratus has gained in popularity as a Way of cooking Which is 
both quicker than baking and less susceptible to drying out 
the food. Outdoor cooking apparatuses often include a stock 
pot Which is received on a gas (e.g., propane) cooker stand. 
In deep frying a Whole turkey, a pot that is suf?ciently siZed 
to receive a Whole turkey is utiliZed in conjunction With a 
suf?cient level of cooking oil. To avoid eXposure to the oil 
(e.g. splashing or actual contact), turkey securement 
arrangements have been developed, such as those shoWn in 
US. Pat. Nos. 5,896,810 and 5,813,321. Afurther eXample 
of a cooking system Well suited for use in deep frying a 
turkey can be seen in the “TURF N’ SURF” cooking system 
of Masterbuilt Manufacturing Inc. of Columbus, Ga., and 
reference is made to US. Ser. No. 10/005,311 ?led Dec. 7, 
2001 Which is incorporated by reference herein and illus 
trates a cooking apparatus of Masterbuilt Manufacturing Inc. 

SUMMARY OF THE INVENTION 

[0008] The present invention provides a cooking facilita 
tor Which is preferably portable and Well suited for use as 
both a timer and cooking process facilitator having particu 
lar usefulness With cooking objects Which have a character 
istic associated With establishing a cooking time such as the 
Weight of a turkey in the case of deep frying a turkey or the 
thickness of a steak in deep frying the same, to name a feW. 
The present invention provides means for providing to an 
operator cooking time information through the input of a 
food characteristic such as the input of, for eXample, the 
Weight of an object to be cooked Which has a Weight 
associated cooking time. A preferred embodiment of the 
present invention features a pre-set time/Weight dual scale 
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Which allows an operator to set/visualiZe a cooking time 
period by simply adjusting the timer to a Weight value of the 
object to be cooked, Which is often readily ascertainable 
from the food packaging. For example, most Whole poultry 
items such as Whole turkeys are sold by the pound and this 
information is clearly set out on the packaging. 

[0009] The present invention is preferably a portable 
device to facilitate use With outdoor cooking environments 
such as deep frying Whole turkeys. The source of poWer can 
be either solely mechanically based such as through the 
Winding of a spring for time countdoWn and/or time comple 
tion signal generation, or can be battery based for either or 
both of the timer countdoWn means and signal generation 
means. The means for interrelating the cooking time With the 
a food characteristic (e.g., Weight or thickness) of the object 
being cooked is either preset and ?xed such as in a non 
adjustable dual scale indicia arrangement featuring a time 
scale and particular type of cooking object Weight scale With 
the interrelationship being, for example, formula based or 
predetermined through testing. For example, a turkey fryer 
Weight scale Which is based on the folloWing formula: 

(Product lbs Weight><3 Minutes)+5 minutes=total 
cooking time 

[0010] An example of a ?xed scale arrangement features 
a time scale With interrelated Weight scale in one unit type 
(e.g., pounds) and a second unit type (e.g., grams) and/or a 
multi-food type scale such as one featuring a time scale in 
conjunction With a Weight scale for a ?rst type of food (eg 
a turkey) and a second ?xed scale for a second type of food 
type (eg chicken, beef and/or pork products). The time 
scale is based on the maximum potential cooking time 
anticipated for the product(s) for Which the invention is 
intended for use. For instance, in vieW of the quicker 
cooking times associated With deep frying turkeys a scale 
that is less than 90 minutes (and more preferably less than 
80 and more than 50 minutes) With minute intervals desig 
nated and groupings identi?ed (eg 5 minute intervals) 
Would be Well suited for the purposes of the present inven 
tion. Also, the means for interrelating cooking time and 
cooking Weight With respect to the timer of the invention can 
be based solely on Weight indicia With the timing component 
being a set feature of the timing mechanism of the present 
invention (eg in the case of a mechanical timer, the gearing 
and spring types involved relative to the movable or adjust 
able adjustment means such as a lever or dial Without the 
need for a displaying of the time scale). 

[0011] The present invention also features an adjustable 
cooking facilitator suited, for example, a plurality of food 
types such as through use of a mechanical adjustment 
feature such as a replaceable indicia scale (e.g., a plurality 
of scales Which can be interchangeably positioned relative to 
a ?xed time scale With indicia indicating the type of food 
product associated With that scale). An alternate embodi 
ment of the invention includes adjustment means Which are 
electronically based. An example of an electronically based 
adjustment system of the present invention includes a stored 
group of cooking time formulas or a library of correlated 
cooking time and characteristic values Whereupon the entry 
of a Weight provides for the determination of the cooking 
time for an inputted food product (or vice versa for situations 
Where the desired product Weight information is desired 
such as prior to purchase and the desired cooking time is 
knoWn). Suitable display means can be provide relative to 
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both inputable information and any information output as 
Well as toggle or option sWitching means relative to different 
cooking products or other options to be afforded by the 
facilitator. In a formula based system, the formula can also 
include one or more additional variable inputs such as the 
cooking temperature to be used (eg an option of cooking 
Within a temperature range Which may be suitable for a 
particular type of cooking method and product; an example 
of Which is 350 to 375° F. for turkey frying). 

[0012] The present invention also preferably includes a 
signal generator for signaling When a time period has 
expired. This can include a variety of signaling means Which 
can be picked up by the cooks senses. Examples include, for 
instance, sound generation, mechanical movement, light 
signals and/or smell generation. The signal generation can 
be a one time signal that either can be continuous until the 
operator shuts off or designed to run through a predeter 
mined period before shut off or can be a repeating signal 
With a time delay in betWeen each signal generation period. 

[0013] The present invention also includes a preferred 
embodiment Which interrelates the timer support and/or 
signal With a particular type of food-item to be cooked 
associated or most associated With the timer of the invention. 
As an example, a timer to be utiliZed With outdoor deep fat 
turkey frying that includes a representation of a turkey 
(preferably a comical or non-realistic depiction of a turkey) 
With a support base. The timer device in a preferred embodi 
ment features the turkey con?guration With the timing 
means and/or Weight information providing means held by 
the turkey con?guration. The invention features a variety of 
means for such holding including a ?xed/integral relation 
ship such as in a unitary shell molding technique With time 
and Weigh indicia applied (e.g. painted) or provided as an 
integral component such as integrally molding the informa 
tion in the turkey con?guration (preferably a plastic holloW 
shell) With an adjustable dial supported by the shell. Alter 
nately, the timer means can be held in a pocket or otherWise 
releasably attached for removal (this removal and potential 
for reinsertion or reattachment also provides a means for 
altering or adjusting the type of timer being utiliZed). A 
further example Would be the depiction of a coW, steer or 
bull (preferably exaggerated/comical) con?guration With a 
countdoWn timer included. 

[0014] The base can also include one or more cavities 
under the present invention providing battery receiving 
means and/or signal generation means and associated Wir 
ing. For example, a tWo battery support cavity With corre 
sponding contacts and Wiring to a signal generation means 
such as a sound producing IC chip and speaker. If mechani 
cal movement or light generation is involved (either in place 
of or in conjunction With the sound generation), than a motor 
and associated mechanical linkages and/or gearing can be 
provided (e.g., internaliZed Within the shell or main body of 
the con?guration). Similarly the Wiring or the like for the 
light generating means can be internaliZed and used in 
conjunction With internally and/or externally lighting such 
as LED’s. 

[0015] A preferred embodiment of the invention also 
preferably features sound generation Which is associated 
With the con?guration such as the noise a turkey makes for 
the above noted turkey con?guration noted above. Also, 
While a real or realistic representation of the noise a turkey 
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makes can be utilized (eg an actual recording), the present 
invention, particularly When a comical turkey representation 
is involved, features a non-real or not entirely realistic sound 
such as a “gobble-gobble” sound generation Which is pro 
ducible by an IC chip and speaker combination or some 
other form of sound generation. As a further example, the 
“moo” sound associated With beef cattle. Also, if mechanical 
movement is involved; this too is also preferably interrelated 
With the food type most intended (such as tail feather 
movement and/or beak movement associated With a turkey, 
or the loWering of a long steer’s head and horns With a 
stamping of a hoof). 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0016] FIG. 1 illustrates a front elevational vieW of a ?rst 
embodiment of the cooking timer of the present invention; 

[0017] FIG. 2 illustrates a right side elevational of the 
embodiment of FIG. 1; 

[0018] FIG. 3 illustrates a rear elevational vieW of the 
embodiment of FIG. 1; 

[0019] FIG. 4 shoWs a cut aWay vieW taken along cross 
section line IV-IV in FIG. 3; 

[0020] FIG. 5 shoWs a schematic illustration of the signal 
generation system of the present invention; 

[0021] FIG. 6 shoWs a How chart of one possible logic 
sequence for use by the signal generation system; 

[0022] FIG. 7 shoWs a break aWay vieW of the back 
feathers of the timer in FIG. 1 in a normal position; 

[0023] FIG. 8 shoWs the feathers of FIG. 7 in an adjusted 
state; 

[0024] FIG. 9 shoWs a front elevational vieW of an alter 
nate, second embodiment of the present invention; 

[0025] FIG. 10 shoWs a front elevational vieW of an 
alternate, third embodiment of the present invention; 

[0026] 
[0027] FIGS. 12A-12C shoW a turkey frying system and 
the steps of initial insertion of a turkey in an outdoor deep 
fryer; 

[0028] FIGS. 13A and 13B shoW a system like that in 
FIG. 12, but in conjunction With a rack for deep frying a 
plurality of cooking items at once; 

[0029] FIGS. 14A-14D shoW the association of multiple 
cooking items on the rack of FIG. 13; 

[0030] FIG. 15 shoWs an illustration of a food character 
istic (thickness) together With a sub-characteristic category 
of preferred level of cooking; 

[0031] FIG. 16 shoWs and outdoor cooker burner assem 
bly With a gas ?oW timer; 

FIG. 11 shoWs a prior art countdoWn timer; 

[0032] FIG. 17 shoWs a schematic vieW of a gas ?oW stop 

(or reduction) valve; 
[0033] FIG. 17A shoWs an example of a close off valve 
cam; 

[0034] FIG. 17B shoWs an example of a gas ?oW reduc 
tion lever; 
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[0035] FIG. 18 shoWs an alternate valve setting means 
combination; 

[0036] 
[0037] FIG. 19A shoWs a schematic vieW of a mechanical 
valve position adjuster; 

[0038] FIG. 20 shoWs an outdoor cooking assembly With 
gas ?oW timer and added temperature sensing means. 

FIG. 19 shoWs a solenoid based valve; 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

[0039] Under the present invention cooking is facilitated 
by taking much of the guessWork out of the cooking process 
and ensuring both a proper cooking time and avoiding 
overcooking. FIG. 1 illustrates a vieW of one embodiment of 
the cooking facilitator 20 of the present invention Which 
features main body 22, Which, in this embodiment, com 
prises base 24 and (representative) con?guration 26. The 
cooking facilitator 20 of the present invention further com 
prises countdoWn timer device or cooking time setting 
means 28 Which, in the illustrated embodiment, includes 
food characteristic setting means 32 preferably provided in 
conjunction With time designation means 34. 

[0040] In the embodiment shoWn in FIG. 1, food charac 
teristic setting means 32 includes rotatable dial 30 and a 
?xed indicia scale 33 Which, for this embodiment, includes 
a Weight scale (e.g., lbs) having a Weight range that has a 
maximum level that is established in association With a 
maximum or upper point of the characteristic range for a 
particular type of food product Which is illustrated by 20 lbs 
in the illustrated embodiment, as 20 lbs represents the 
recommended maximum Weight of the cooking system (see 
FIG. 12, for example) associated With the cooking facilitator 
22. The characteristic range can be provided in a variety of 
Ways With FIG. 1 shoWing the ?xed Weight scale With one 
pound ticks With every other one illustrating a speci?c 
pound number. Further, as also shoWn in FIG. 1, cooking 
setting means 28 preferably includes time designation means 
34 in conjunction With food characteristic setting means 32 
With the illustrated embodiment shoWing a minute based 
scale having an upper limit falling betWeen one hour and tWo 
hours (e.g., 65 minutes With minute tick markings and 
Written 5 minute interval designations). 

[0041] The present invention also features means for inter 
relating 35 a food characteristic With the countdoWn device, 
Which in the FIG. 1 embodiment comprises the relative 
placement of the time scale With the Weight scale such that 
by setting a desired point in the characteristic range the 
cooking time is represented and established relative the time 
period to be count doWn. For example, a formula based 
equation that provides a proper cooking time/food product 
characteristic interrelationship such as that shoWn in FIG. 1 
can be utiliZed, and through the associated time and Weight 
values displayed there can be determined along a radial line 
With the assistance of dial point 36 and a common circum 
ferential range border line 36 the interrelationship betWeen 
the Weight and countdoWn time period for that Weight. 

[0042] In a preferred embodiment con?guration 26 is a 
representative con?guration Which provides a correlation 
With the food product such as the representation of a turkey 
as shoWn in FIG. 1 With, for instance, turkey head With beak 
38, plumage feathers 40, feet 42 and Wings 44. Represen 
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tative con?guration 26 further illustrates indicia display 
platform 46 provided on mid-body 48 of the con?guration 
and on Which dial 30 is mounted and on Which is provided 
the ?xed indicia of the food characteristic setting means 32 
and time designation means. Feet 42 eXtend up from base 24 
With base 24 being of sufficient siZe to provide non-tip over 
support surface mounting, although the con?guration is 
preferably generally symmetrical and balanced in Weight in 
the left to right direction relative to FIG. 1. 

[0043] FIG. 1 further illustrates base 24 having an envi 
ronmental representation portion in the form of grass blades 
50 in the illustrated embodiment. In a preferred embodi 
ment, con?guration 26 is formed of plastic in a single step 
molding process (avoidance of undercuts etc.) and prefer 
ably With at least a partially holloW con?guration With 
internal mounting region(s) for portions of the countdoWn 
timer mechanism if not self-contained or a cavity for receiv 
ing a self-contained countdoWn timer. 

[0044] With reference to FIGS. 2, 3 and 4, there is 
illustrated a side vieW, back vieW and cut-aWay IV-IV 
section vieW, respectively. As shoWn best in FIGS. 1, 3 and 
4, base 24 also preferably includes a cavity region for 
receiving electrical components such as battery cavity 52 in 
Which eXtends suitable battery contacts 54 and Which is 
siZed to receive a suitable poWer source 56 such as one or 

more batteries (tWo shoWn in the ?gure). FIG. 4 further 
illustrates cavity 58 for receiving some of all of signal 
generation means 60, Which in FIG. 4 is illustrated by a 
sound generation integrated chip 62 and speaker 64. These 
elements can either be made as an integral module or 
interconnected such as by circuitry connections including 
Wiring 68 or other electrical communication means. The 
circuitry is preferably interconnected With the countdoWn 
timer as the means to trigger the initiation of signal genera 
tion (e.g., an electrical contact arrangement betWeen the turn 
dial and the Wiring leading to the chip or other processing 
means to control the signal generation). FIG. 1 also illus 
trates speaker sound holes 66 formed in the front face of 
base 24 or in a face plate secured thereto to help eXtend the 
range and volume of the signal generation. 

[0045] FIG. 4 illustrates a preferred embodiment Which 
includes an electronic poWer source and signal generation 
means, although the present invention also contemplates 
alternate signal generation means (e.g., a bell or the like in 
association With the countdoWn timer either mechanically 
sounded or sounded upon timer countdoWn completion such 
as upon a sensed electrical contact by the moving timer dial). 

[0046] The signal generation means 60 of the present 
invention can include a variety of signaling means Which 
can be picked up by the cook’s senses. In addition to the 
sound generation means noted above further eXamples 
include, for instance, mechanical movement, light signals 
and/or smell generation. The signal generation can be a one 
time signal that either can be continuous until the operator 
shuts off or designed to run through a predetermined period 
before automatic shut off or can be a repeating signal With 
a time delay in betWeen each signal generation period. The 
additional signal generation embodiments described above 
can either be used alone or in any combination. 

[0047] If mechanical movement or light generation is 
involved (either in place of or in conjunction With sound 
generation, for eXample), than a motor and associated 
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mechanical linkages and/or gearing can be provided (e.g., 
internaliZed Within the shell or main body of the con?gu 
ration). Similarly the Wiring or the like for the light gener 
ating means can be internaliZed and used in conjunction With 
internally and/or externally positioned lighting such as 
LED’s. 

[0048] The base provides a good location for storing any 
electrical components, but alternate arrangement are also 
contemplated including reliance on one or more cavities in 
the mid-body 48 or some alternate location or relationship. 
Also While a preferred embodiment of the present invention 
is a portable non-plug in type device, an alternate embodi 
ment of the invention can include an electrical plug in 
arrangement (With suitable electronic circuitry designed for 
household plug in use). The preferred portable nature of the 
present invention and the use of micro-electronics alloWs 
main body to relatively small (eg 2 to 12 inches in height). 
A larger alternate embodiment of the present invention is 
also contemplated eg 12 inches to 3 feet Which can be 
provided as a yard decoration adjacent an outdoor cooking 
area. In such case the relative timer/main body dimensions 
can be altered and different material choices may be more 
appropriate to handle continued presence in the outdoor 
environment (chosen amongst the large assortment of vari 
ous material available in addition to plastics such as ceram 

ics, cement, metals, etc.,) 

[0049] A permanently outdoor cooking facilitator can 
include additional Weather protection features such as added 
sealing and modi?ed positioning of any holes such as an all 
internal or under region on the main body for the speaker 
holes 66. The Weight of the device is also chosen in 
association With its siZe and intended use (e.g., a holloW 
plastic large cooking facilitator can be provided With eXtra 
base ballast or means for adding ballast (e.g., a sand pouring 
cavity)) 
[0050] The signal generation can be a one time signal that 
either can be continuous until the operator shuts off or 
designed to run through a predetermined period before shut 
off or can be a repeating signal With a time delay in betWeen 
each signal generation period. 

[0051] FIG. 5 shoWs a schematic illustration of one signal 
generation system of the present invention. As shoWn in 
FIG. 5, poWer source 56 is in communication With signal 
generation chip 62 With an electrical sWitch or other suitable 
signal generation trigger means represented by reference 
number 70 Which can include, for eXample, the above 
described countdoWn timer With circuitry contact (a speci?c 
contact not shoWn). 

[0052] FIG. 5 also shoWs a representation of additional 
signal generation means With a mechanical driver 72 and 
light system 74 being shoWn. As noted, the signal generation 
preferably includes a sound generation means, although a 
non-sound based signal generation used alone or in combi 
nation With another signal generation means (including a 
sound generation means) is also part of the present inven 
tion. The driver 72 and light system 74 are shoWn in dashed 
lines as a general illustration of the variety of possible signal 
arrangements contemplated for the present invention. 

[0053] If mechanical driver 72 is opted for, suitable gear 
ing and the like is preferably added to move a component of 
the representative con?guration. FIGS. 7 and 8 illustrate 


















